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1609 June 12. 1914 

Foodstuffs— Manufacture, Care, and Sale. (Reg. Bd. of H., Mar. 20, 1913.) 

Art. 22. Protection of food. — Section 1. The term " food " as used in this, 
article shall include every article used as food or drink by man or animal, and 
every ingredient of such article, and shall include milk and cream and prepara- 
tions of milk and cream, confectionery, and condiments. 

Sec. 2. Every building, room, basement, or cellar occupied or used as a bakery, 
confectionery, cannery, packing house, slaughter house, dairy, creamery, cheese 
factory, restaurant, hotel, grocery, meat market, or other place or apartment 
used for the production manufacture, preparation, packing, storage, or distri- 
bution of food intended for sale or distribution, shall be properly lighted, 
drained, plumbed, and ventilated, and the operations carried on in such build- 
ing, room, basement, or cellar shall be conducted in such a manner that the 
purity and wholesomeness of the food therein produced, manufactured, pre- 
pared, packed, stored, sold, or distributed shall not be impaired. 

Sec. 3. The floors, side walls, ceilings, furniture, receptacles, implements, and 
machinery of every establishment or place where food intended for distribu- 
bution or sale is produced, manufactured, prepared, packed, storeel, sold, or 
distributed, and all cars, trucks, and vehicles used in the transportation of 
such food products shall at no time be kept in an unclean or insanitary con- 
dition. All food intended for distribution or sale in the process of production, 
manufacture, preparation, packing, storing, sale, distribution, or transporta- 
tion shall be securely protected from flies, dust, dirt, and, so far as pos- 
sible, by the use of all reasonable means, from all other foreign or injuri- 
ous contamination ; the refuse, dirt, and waste products subject to decomposi- 
tion or fermentation incident to the production, manufacture, preparation, pack- 
ing, storing, sale, distribution, or transportation of food shall be removed daily. 
The clothing worn by all operatives, employees, clerks, and other persons while 
engaged in work in any of the places where food intended for sale or dis- 
tribution is produced, manufactured, prepared, packed, stored, sold, distributed, 
or transported shall be in a clean condition at all times. No person shall 
transport any such food in such a manner that the purity or wholesomeness 
thereof shall be in any wise impaired. 

Sec. 4. The side walls of every bakery, confectionery, creamery, cheese fac- 
tory, hotel, or restaurant kitchen shall be well plastered, wainscoted, or ceiled 
with metal or lumber and shall be oil painted or kept well limewashed. and 
all interior woodwork in every bakery, confectionery, creamery, cheese factory, 
hotel, or restaurant kitchen shall be kept well oiled or painted with oil paint, 
and shall be kept washed clean with soap and water; and every building, 
room, basement, or cellar occupied or used for the preparation, manufacture, 
packing, storage, sale, or distribution of food, or in which food intended for 
distribution or sale is exposed, shall have a tight floor made of cement, or of 
tile laid in cement, brick, wood, or other suitable material which can be flushed 
or washed clean with water. 

Sec. 5. All operatives, employees, clerks, or other persons who handle the 
material from which food intended for distribution or sale is prepared, or the 
finished product, before beginning work and after visiting the toilet shall wash 
their hands and arms thoroughly with clean water and soap, and every owner 
or manager of any place in which food is produced, manufactured, prepared, 
packed, stored, distributed, or sold shall provide adequate facilities for such 
washing; and it shall be the duty of every such owner or manager to take all 
reasonable means to compel all operatives, employees, clerks, or other persons 
handling the material from which such food is prepared, or the finished product, 
to perform such washing as aforesaid. All toilets, lavatories, and wash rooms 
shall be separate and apart from the room or rooms where any process inci- 
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dent to the production, manufacture, preparation, packing, storage, sale, or 
distribution of such food is carried on. and such toilets, lavatories, and wash 
rooms shall at all times be kept in a clean and sanitary condition. 

Sec. 6. Cuspidors for the use of operatives, employees, clerks, or other per- 
sons shall be provided whenever necessary, and each cuspidor shall be emptied 
and thoroughly washed out daily with a disinfectant solution, and at least 5 
ounces of such disinfectant solution shall be left in each cuspidor while the 
same is in use. No operative, employee, clerk, or other persons shall expec- 
torate anywhere in any building, room, basement, or cellar where the produc- 
tion, manufacture, preparation, packing, storage, sale, or distribution of any 
food intended for sale or distribution is conducted, except in cuspidors provided 
for that purpose. 

Sec. 7. No persoii or persons shall be allowed to live or sleep in any room 
where food intended for sale or distribution is produced, manufactured, packed, 
distributed, or sold. 

Sec. 8. No employer shall require, permit, or allow any person to work, nor 
shall any person work in any building, room, basement, cellar, or vehicle oc- 
cupied or used for the production, preparation, manufacture, packing, storage, 
sale, distribution, or transportation of food intended for sale or distribution 
who is affected with any communicable disease. 

Sec. 9. Fruits, vegetables, meats, and other food products shall not be dis- 
played or exposed on the sidewalk or outside of places of business, unless such 
foods are securely covered by cases of glass, wood, or metal, or unless they are 
inclosed in tight barrels, bags, or boxes: Provided, however, That this rule 
shall not apply to fruits or vegetables which must necessarily be peeled before 
use, but such foods, when displayed outdoors, must be supported on platforms 
at least 18 inches above the surface of the sidewalk or ground. 

Sec. 30. Prepared foodstuffs, such as bakers' goods, confectionery, shelled 
nuts, etc. ; dried fruits, such as dates, flgs, peaches, prunes, apricots, etc. ; cereal 
products, such as tapioca, breakfast foods, etc.; pickled products, such as 
pickles, chili sauce, etc. ; fruit products, such- as apple butter, jellies, jams, etc. ; 
meat products, such as dried, salted, or smoked fish, veal loaf, pickled pigs' feet, 
chipped beef, boiled ham, mince meat, or other "foods prepared for eating or 
subject to the attacks of worms or flies, shall not be displayed for sale unless 
protected from flies, dust, and dirt, and all other foreign and injurious contami- 
nation by suitable covering of glass, wood, or metal. 

Sec. 11. Whenever any person shall violate any of the provisions of this arti- 
cle, the board may, in their discretion, instead of prosecuting such person for 
the recovery of such penalty, cause an order to be served on such person, com- 
manding him to discontinue or abate such violation, or to make such improve- 
ments as may be necesary to abate such violation, within a reasonable time to 
be fixed by the said board and stated in said order. Such order shall be in 
writing, and the person receiving such order shall have the right to be heard, 
either in person or by attorney. 

Sec. 12. Any person who violates any of the provisions of this article, or 
refuses, neglects, or fails to comply with any lawful order or requirement 
of the board of health, duly made in writing, as provided in section 11 of this 
article, shall be liable to a penalty not exceeding $50 for the first offense, $100 
for the second offense, and $200 for the third and each subsequent offense. 

Sec. 13. When any person shall violate any of the provisions of this article, 
or shall refuse to comply with any orders duly made in writing, as provided for 
in section 11 of this article, each day upon which such violation occurs shall be 
deemed to constitute a distinct and separate violation, and each day elapsing 
after the expiration of the time limit fixed for the compliance with the said 
order in writing shall be deemed to constitute a distinct and separate offense. 



